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HOMEMAKERS 1  CHAT  MONDAY ,  February  3,  1S41 

(FOR  BROADCAST  USE  OKLY) 

Subject:     "AMERICAN  SIRUPS."     Information  from  Office  of  Experiment  Stations  and 
the  Bureau  of  Agricultural  Chemistry  and  Engineering. 

— ooOoo — 

The  sirup  pitcher  on  the  dining  table  is  an  American  institution — just  as 
American  as  the  griddle  cakes,  waffles,  and  hot  biscuits  Americans  eat  with  sirup. 
Farm  families  in  many  parts  of  the  country  have  been  making  their  own  sirup  since 
the  earliest  days. 

Families  living  in  the  far  South,  in  the  warm  States  around  the  Gulf  make 
sirup  from  sugar  cane.     You  will  find  homemade  cane  sirop  on  the  table  in  Florida, 
Georgia,  Alabama,  Louisiana,  Mississippi  and  Texas,  and  often  in  Arkansas  and  South 
'Carolina.     But  in  the  northern  parts  of  these  States  you  are  more  likely  to  find 
the  pitcher  filled  with  sirup  made  from  sorgo,  or  "sweet  sorghum,"  as  many  farm 
people  call  it.     In  35  to  40  States,  from  the  Gulf  to  "'Wisconsin  and  Minnesota, 
farmers  raise  sorgo  for  sirup,  but  they  raise  most  in  the  South-    An  acre  of  land 
grows  plenty  of  sorgo  to  keep  the  sirup  pitcher  full  all  year,  and  also  to  sweeten 
brown  bread,  cookies,  pie  and  "baked  beans.     Late  summer  or  early  fall  is  the  season 
for  'making  sirup  in  most  of  the  "sorgo  States." 

But  right  along  now'  is  the  season  for  another  kind  of  homemade  sirup,  the 
kind  that  is  100-percent  American — maple  sirup.     The  United  States  and  Canada  are 
the  only  countries  in  the  world  that  make  maple  sirup  because  they  are  the  countries 
where  sugar-maple  trees  grow.     Sugar  maples  grow,  and  people  make  maple  sirur),  in 
some  22  States  fron  the  Carolinas  on  the  south  to  Minnesota  on  the  west,  but  by 
far  the  most  maple  sirup  comes  from  the  llortheast  and  the  Lake  States.     Vermont  and 
Uew  York  State  lead  the  industry.     Fortunately  for  the  farmer  in  sugar-maple  country, 
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the  time  for  " sugaring-o f  £"  is  late  winter  or  early  spring  when  farm  work  is  mostly 

at  a  standstill  and  extra  cash  is  welcome. 

Maple  sirup  has  a  place  all  its  own  in  American  history.    Cur  forefathers, 
the  early  colonists  in  this  country,  had  no  sweet  "but  maple  sugar,  except  perhaps 
an  occasional  hit  of  wild  honey.     Every  settler  as  far  south  as  Kentucky  and 
Virginia  depended  on  the  maple  tree  to  appease  his  sweet  tooth.     The  Indians  were 
responsible  for  passing  along  the  secret  of  maple  sap  to  the  white  man. 

The  men  who  recently  have  been  carrying  on  the  maple  investigations  sta.rted 
by  the  Indians  are  scientists  of  the  U.  S.  Department  of  Agriculture  and  several 
State  Experiment  Stations.     They  have  been  working  to  help  farmers  produce  sirup 
of  a  uniformly  high  grade  to  sell  at  better  prices.     The  scientists  have  also  been 
working  on  new  ways  to  use  the  maple  crop,  because  their  studies  show  that  farmers 
can  make  a  better  income  by  selling  part  of  their  maple  crop  in  some  other  form 
than  sirup. 

You  can  make  many  different  maple  products.     Some  products  like  the  large 
and  small  calces  of  maple  sugar,  and  the  soft  grained  or  stirred  maple  sugar,  al- 
ready are  familiar  and  have  a  regular  market.     Others  like  maple  wax  are  delicious 
for  immediate  home  use  but  too  perishable  for  market.     Still  others  would  sell 
much  more  widely  and  deserve  more  attention  from  families  interested  in  making  the 
most  from  their  maple  trees. 

Maple  cream  is  an  example  of  a  maple  product  that  usually  sells  for  at  least 
twice  as  much  as  the  sirup  from  which  it  is  made.    Maple  cream  is  a  delicious  creamy 
spread,  sometimes  called  maple  butter.     It  is  really  a  thin  Trench  fondant  made  by 
boiling  down  the  sirup  to  the  soft-sugar  stage,  then  cooling  it  suddenly,  stirring 
constantly  as  it  cools  with  a  large  spoon  or  paddle.     The  beating  and  cooling 
together  give  the  creamy  texture.    But  maple  cream  requires  a  certain  quality  of 
sirup  as  well  as  considerable  skill  in  making.    Anyone  interested  in  making  this 
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product  needs  careful  directions  worked  out  by  the  scientists. 

A  new  maple  product  suggested  by  Hew  York  scientists  is  maple  jelly.  Like 
maple  cream,  maple  jelly  may  sell  for  much  more  than  the  sirup  that  makes  it. 

The  delicate  flavor  and  sweetness  of  maple  sugar  makes  it  a  "natural11  for 

candy.     You  can  make  many  different  kinds  of  maple  candy,  some  of  them,  like  fudge, 

very  simple.    People  who  have  studied  the  market  believe  that  much  more  maple  candy 

of  fine  quality  would  sell  than  is  now  being  made.     Candies  you  might  make  at 

home  for  sale  are  maple  chocolate  creams,  bonbons,  fudge,  and  chewy  cocoanut  candy. 

Still  another  -possible  outlet  for  the  maple  crop  is  concentrated  maple  flavor 
to  use  in  the  manufacture  of  ice  cream,  dessert  powders,  ice  cream  powders,  and 
certain  cereals. 

Hew  York  Experiment  Station  workers  suggest  that  other  uses  for  the  maple 
crop  are  in  prepared  cake  frosting,  maple  beverages,  and  in  curing  hams  and  bacon, 
and  other  cured  and  smoked  meat. 

These  are  a  few  of  the  maple  products  the  scientists  have  been  working  on 
to  help  the  farm  family  make  the  most  of  its  "sugar  bush" — end  incidentally  to 
help  many  other  people  enjoy  maple  treats. 
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